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- Young Girls Are the Real Dictators of Fashions

Bpecial Correspondence of The Star.
NEW TYORK, June 17, 1818
T IS quite absurd,” =aid one of
66 the leading dressmakers in

New York, "“to emphasize in

any special way the clothes
for young girls, hecause there are no
clothes for the middle-aged or the old.”

She was right in her statement, al-
though it had a sweeping quality that
all brief statements must have to be
effective. Generally speaking, the
young girl of sixteen is the one for
whom the fashions of all femininity
ares created, from the cradle to the
ETrave.

In James Forbes' new play. “Sweet
Genevieve,” the satar, Marie Dressler.
says in that poignantly humorous way
which only this actress can use: "“All
the world lovea a broiler.”

Miss Dressler is, as her admirers
know, far from slim, and as she sits
dejectedly on the steps of a flesh-re-
ducing sanatorium which she runs,
after soliloquizing on her chance of
romance with any man at her age and
with her figure, and makes this pun-
gent remark, her audience shouts its
approval of this biting truth.

Mr. Forbes is right. All the world
does love a broiler. And this iz es-

pecially true of the designers of
clother. No matter what age a woman
may be, it is compulsory in some de-
gree that she adopt the fashions that
are intended for the dashing, attract-
fve. buoyant, self-confident type of
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American youthfulness that does not
mind in the least being called &
“broiler” instead of “sweet sixteen,~ as
the was in decades past.

At sixteen and at twentyv-five life
does not demand a struggle for dig-
nity. All that the world asks of a
woman during this period of her life
is & spontaneous outburst of Jjoyous
sctivity.

But there are women of other ages
in this world. They are divided into
three classes—those who look young,
those who try to look young and those
who are content to look old. The ma-
Jority feel llke beating their fists
againet the doors of the temple of
dressmaking and demandinz that some
kind of raiment be devised for them.

The dressmakers, however. are subtle
in their way of handling the situation.
They merely cajole and flatter and
persuade a woman to believe that she
is young enough to wear what they
have.

What woman fs made of such stern
stuff that she can persistently turn a
deaf ear to such persuasiveneas?
There is no woman who does not want
to look young. although her superior
rival in that fleld is a man, and men,
in t clothes line, as in most other
lines taf life. have the advantage over
women. They can wear at fifty, with-
out comment or criticism, the same
clothes that their sons of twenty wear,

*
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Man has ordained for men that their
clothes shall not divert them from the
main business of life: apd they are
standardized, therefore. and require
only the slight attention -of a visit to
the tailor and a wvisit to the haber-
dasher twice a year.

Any suggestion for the standardiza-
tion of women's clothes is met with
scorn -and contempt, althoygh they,
too.” have become a race of workers
who pick up pleasure on the side. And
yet. in this world of work, the real
workers are as entranced over chang-
Ing raiment as the idler who has poth-
Ing else to think of. 1t is their chief
diversions and most pleasurable rec-
reations after the nine hours spent in
earning their salary.

Looking into the near future, there
is no hope for the revival of clothes
for the middle-aged. Two or three of
the authoritative designers in Paris
havé already given out a statement to
the effect that straight, slim skirts for
the street, and straight. empire gowns
for the afternoon and evening will be
inaugurated In August,

Well, Josephine, Mme. de Stael and
Mme. Recamier were not young when
they wore the high-walsted satin
frocks and the wrapped turbans with
which we have grown familiar through
their portralts.

Tt is said that the Empress Josephine
designed the empire gown in order
that she might look young in Na-

eon's eyes, and this may make the

of the empire gown more alluring
to those who have counted forty years.

There is no doubt that such a gown
ean be worn with entire dignity by
all classes of women, but the truth
stares one in the face that, carelessly

WHITE SERGE SUIT. WITH SKIRT
AND JACKET PLEATED.

handled, thia style of garment on a
large figure is apt to look like a night-
Fown.

Here is what 1 gather from Paris, In
the way of information, in regard to
the somersault from the second empire
to the first:

The skirta will be longer than they
have been for a year, and, true to type,
they will hang straight to the ankles
from the high walst line with a
smoothly fitted surface over the hips,
the front and the back slightly gath-
ered to keep from showing the round
of the figure. There is no trimming
whatever on the gown, unless one
wishes to add, as the Empreas Jose-
phine did, a narrow, brilliantly eolored
belt that passes under the bust and
fastens in a small bow at the side.

The bodice of this type of gown will
be negligible, but mors modest than
the kind that fashionable women have
worn for twelve months—a gauze gir-
dle held by a string of pearls over
each shoulder.
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An emplire bodice, as every one
‘kriowa, has -the short. puffed sleeves
of lace or tulle and the slight, down-
ward curve in the ‘middle of the front
and back, the material loosely drawn
and edged with folds of white silk
tulle. 3

The young girl wil] wear this gown
in an alluring way, and the older wom-
an who will copy her wlill find that it
is better than the frivolous youthful-
ness of Watteau and Nattier.

The designers who have intimated
that they will bring out the empire
evening gown in August. also imsist
that they will also make the high
walst line the prevalling fashion that
runs through all clothes.

Joyful mews this should be to the
woman with the large walst, slender
hips and slight bust which is the
typical figure of the older American
woman. Bhe can arrange all her
clothes to better advantage If this idea
prevallse.

As regards the street clothes, the
¥French' designers have let it become
known that they intend to exploit the
stralght, moderately narrow skirt
with 1 any hip distension. The mi-
nerity of well dressed women in Amer-
ica and the better class of New York
dressmakers will not be purprised if
this comes true, for the latter have
anticipated It with prophetic souls and
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WITH THE TAFFETA.

(1) LITTLE GIRL'S FROCK OF RUFFLED ORGANDIE. THE STRAW HAT HAB A CROWN FORMED OF NARROW VELVET RIBBON. (2) A LOUIS XVI

FLOWERED SILK FOR LITTLE GIRL. YOUNG GIRL'S FROCK, WITH LITTLE JACKET OF NATTIER BLUE TAFFETA AND LACE SKIRT, EDGED
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have inaugurated a slim, narrow street
skirt that is guiltlesa of trimming,
pufing, looping or reeding. Its claim
to high distinction is the sharp contrast
it makes between itself and the masas
of skirts that have been spread over
this continent.

Jackets are to he moderately short,
which is another youthful style. [t is
sald that belts will not be used with
them and that they will show a return
to the mannish severity of thres years

ago.
Knife pleatsd and box pleated skirts

will also be inaugurated, it is rumored,
but these have had quite a winning
way with them in America for the last
four monthe.

*

*

Coat eollars that rise high In the
middle of the back and lie flat over
the chest until they reach the first
button of a single-breasted coat have
been exploited by Callot in fur as well
as in cloth, and it may be that they

will be serious rivals to the flat, man’'s
collar that is sure to be worn.

Stralght coat sleeves thal reach to
the wrist, without trimming, are put
into these short coats. There Is a
slight ripple just below the walst, just
enough to give grace, but not enough
to form a pannier effect,

One of the fancies that :the dress-
makers have launched for the young
girl this summer is a combination of
'a ailk ssecque with a ruffled. lace
akirt. The idea has been taken up by
older women with success. The com-

bination is an admirable one for the
woman who wants a practical gown
for @ summer resort—something that
Is a compromise between a ball gown
and an afternoon card party frock.

The sacque is made of taffeta, usually
in an eighteenth century color, its
edge outlined with nineteenth century
ruching. It |s slightly low in the neck
and usually belted, with a plece of
itself fastened with a bunch of pink
roses In front. i

The skirt is of ‘that new kind of lace
that is quite popular this season: there

o
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AFTERNOON FROCK FOR YOUNG GIRL. WHITE TULLE, WITH PUFFING
OF TULLE RIBBON ON THE SKIRT AND TRIMMEP WITH OLD ROSE.

{s a net foundation with a wide,|
sprawling lace design worked over
part of the surface,

These skirts are made of one deeg
Spanish flounce or a series of grade
ruffles, placed at infrequent intervals.
Lace skirts aplenty are being advised
by the dressmakers for women who are
looking for something mnewer than
chiffon and not as thick as volle.

*
* *

This movement has hrought in gowns
of black lace—the kind women wore
a quarter of 4 century ago. They are
made of chantilly, of Callot lace and
of large, figured silk, Spanish lace. The
latter is especially attractive, as it
comes in touch with a number of Span-
ish fashions which we have incor-
porated. The foundatlon is of net or
thin chiffon—not of silk or satin, as in
other days: therefore, it is available
for our hot summers.

White lace is lavishly used for all
kinds of frocks for the young girl this
summer. She even wears It in the
morning, in the form of a Cherult
shirt waist, which dropa over a skirt

of white serge, belted in with two-inch
ribbon of white taffeta, with a picot
edge.

There is a durable varlety of white
tulle, which the smart dressmakers
advise for young girls. The new
frocks made of it are for the after-
noon instead of the evening and are
given an air of solidity by the lavish

One gown of white tulle has six,
panels outlined by old rose ribbon
reaching from bust to knees. passing
under a folded belt of the tulle,

1t is evident that the American dress-
makers are determined to use up all
the ribbon that the mills can supply
during the summer. Whether it is &
fashion or an economic measurs, ne
one knows, hut the result is the sama.

The picot-edged silk ribbon probably
leads all the others; It not only trim9e
gowns, but hats and underlinen.

in the beginning of the furore f-r
ribbon it was the women who wore
it on thelr hats, but now it the
youngsaters between five and ten ye re
old. 'hese hats have the round crovn
and the downward dipping brim wor
by adults, but the crowne are mads
entirely of criss-cross, velvet rihhen
and there are long streamers that h n ¢
from the back of the crown to the he =
of the skirt, each finished with a pi-k
rose. Usually, when such a hat ‘s
worn, there is & narrow, cravat b=t
of velvet ribbon which is loosely knot
ted in front, its ends also finished wit
pink roses.

The way that children copy their,
mothers in clothes is laughable. The
youngster has held for the empire
walst all through the period of the
eighteenth century bodice worn by
grown-upe, and now, if Paris prophecy
be true. the latter will not only go te
the fashions of the broilers for in-
spiration, but also to the cradle,

You know, the rumors of the return
to the Emnress Josephine gowns ars
really quite significant. On the facs
of it. it might be wise to have a littla
doubt as to whether the gowns that
vou are ordering at this moment will

application of colored ribbon.

be available for next autumn.

HILE a “Fortunatus™ purse, to
be drawn upon at will, would
be a convenient asset for the

bride who wants a pretty wedding,
with everything up-to-date and cater-
ers and florists to take entire charge,
it is only a bride In a thousand who
draws such a purse. The other 299
brides—just an sweet and worthy, just
as appreciative of all the lovely acces-
sories that go so well with June and
wedding bells—are obliged te look the
cost fairly In the eve and make a mod-
est financlal outlay, coupled with brains,
good mense and taste.

A truly practical gir]l doesn’t want to
leave an aftermath of unpaid bills in
her wake for father and mother. Or
even If they ean afford it, she would
rather take the lump sum that often
goes to catersr and florist to add to her
housefurnishing. and here ia the crucial

point. She is sure of achleving a chic
and pretty wedding without that out-

¥.

For the June wedding all things are

ssible. For the country or village

ride there are acres and acres of star-

eyved daisies and crimson clover in
every passing breeze to call attention
to their sweetness and suggest thelr
gathering.

There are elder bushes weighted down
with creamy white bloom, laurel bush-
es, glossy leaved, and all pinkly abloom

rdens, roses galore, seem just walting
or the Jjune bride or the commence-
ment girl.

In Serving Refreshments.

For a large number of guests, refresh-
ments are passed, the gentlemen assist-
ing the waiters to see that every one
is properly cared for. At “stand-up”
functions, the first plate that comes
may hold a hotepatty of some soft, &
salad and a thin bread-and-butter sand-
wieh. When this is removed a sherbet

lass of fruit punch is passed, then a

resh plate holding ice cream or an lee
molded in some fancy shape, with
strawberries and one or two small
cakes. , coffes is served. If
there is & big e's cake, she cuts this
now, and in & very Informal, amall wed-
ding. frequently passes it herself.

e table Is beautifully lald, buffet
fashion, in the dining room or back
parlor, with flowers, candelabra (if de-
sired). plates of fancy cakes, benbons,
.ate. The main supplies are brought in
the kitchen, while the punch bowl

on a small table where guests

FOR THE JUNE WEDDING

no longer considered in good taste, but
a shower of rose petals or the little
white satin slippers that some filled
with allver confett! for this purpose
is a pretty cuatom well worth preserv-

ing.
Jellied Chicken Balad.

Cut up into small cubes sufMcient cold
cooked chicken to make a quart. Season
well with salt and pepper, add two cups
of celery cut fine, and molsten thor-
oughly with plain gelatin dissolved in
a litle hot chicken stock. Pour into
pans the depth of about half an inch
and set Iin a conl place until firm. At
serving time, cut the jellied chicken iIn
strips. arrange on & bed of lettuce and
garnish with sliced cucumber and bits

of pimento. Serve with mayonnaise
dressing.

Dressings for Fruit Salads.

Thi= is an excellant dressing for frult
salads where a mild but well flavored
dressing iz needed:

Yolks of two eggs. two tablespoon-
fuls of butter, a scant half cugf of sugar,
two tablespoonfuls each of vinegar and
lemon julce, two teaspoonfuls of ollve
oll, one teaspoonful of salt, one tea-
spoonful of mustard (ground) and a
pinch of red pepper. Cream®the butter
and sugar together; add the beaten
eggs and other ingredients. Cook in &
double boiler until thick. Keep in a
cool place, and, when ready to use,
add one-half cup of whipped cream.

Another salad dressing for frult calls
for two eggs, One-quarter cup each of
lemon juice and = r. Beat the eggs,
add the other ingredients and cook in a
double boller, stirring conastantly untll
the dressing comrnences to thicken.
Cool and pour over sliced frult, any
combination desired.

Frosen Cream Cheese Balad.

Add a half cup of cream to two cream
cheeses and stir to a amooth paste.
Season with salt, paprika and a little
lemon julce, then turn into a freeser
and freeze slightly. Remove, pack In
s brick- mold and cover for two
hours with ice and salt. Then slice and
serve on lettuce leaves with a French
dressing.

Nagturtium and Cream Cheese Salad
Pluck both leaves and blossoms of the

spiey nasturtiums and wash well. Shake
dry, arrange in the salad bowl or on

can help themseives.
The throwing of rice or “old shoes” I8

fndividual plates, and in the center of
each blossom tuck & little roll of eream

cheese to simulate the pistils of the
flowers. Dust lightly with salt.

Fruit Salads.

For frult salads any combination may
be used. Canned pineapple goes well
with canned or fresh white cherries and
bananas; seeded white grapes or canned
peaches .with oranges may be added as
desired.

Sweetbread and Mushroom Patties.

Having soaked the sweetbread in
cold water and blanched it in beiling
water, take out, drain, trim and remove
skin, fat and gristle. This must be

carefully done.

Put in saucepan and pour on enough
water to cover. Cook about fifty min-
utes, remove, drain and cut into pleces
about an inch thick. Wash thoroughly
eight or ten large peeled mushrooms,
and put into a saucepan with a table-
spoonful butter and a teaspoonful of
lemon juice. Add salt and pepper to
season, cover and cook slowly about
twenty minutes. Put into the sauce a
tablespoonful of butter and two leavel
ones of flour, well blended, and pour in
a small cup of good stock. Cook a few
minutes, stirring consatantly. Then add
one tablespoonful of cream, the mush-
rooma and sweetbreads.

Season with salt and pepper and turn
the mixture out to cool ave ready a
dozen amall patty pans well buttered
and lined with a rich puff paste, fill
with the sweetbread mixture, cover
with more of the paste, brush over the
top with a beaten egg and bake about
twenty minutes in a moderate oven.
Serve at once.

RBose Petal Sandwiches.

Flavor fresh, unsalted butter with
rose by packing in a closed vessel sur-
rounded by a thick layer of rose leaves.
The more fragrant the roses the finer
the flavoring imparted. Allow ths but-
ter to remain with the roses over night.
Cut the bread for these dainty sand-
wiches in thin strips or circles, spread
each with the perfumed butter and
place several petals from fresh roses
between the slices, allowing the edges
to show. Sometimes angel cake Is used,
spread with a conserve made from rose
leaves or orange marmalade,

Currant Jelly and Pistachio Sand-
wiches.

Betwesn thin slices of buttered whits
bread spread a filling of cream cheese
mnd currant jelly smoothly together.

Sprinkle the top of the sandwich with
ground pistacio nuts. The pink and
white of the fllling with the green of

the nuts makes a pratty color scheme.
EMMA PAEIDOCK TELFO.

FRESH FRUIT PASTRY.

Raspberry Turnovers.

CUT circles of puff paste three inches

in diameter, having the paste not
more than one-eighth of an Inch in
thickness. Mosten the edge of the cir-
cle for about a half inch with cold
water, and in the center lay a tea-
I ful of hed raspberries thick-
ly sweetened with sugar. Fold one-

half the circle over the other, making
the edges meet. Press closely with a
three-tined fork dipped in flour to In-
sure the doubled edges adhering.
Brush with beaten egg, prick and chill
before placing in the oven. Dust with
granulated sugar before serving.

Raspberry Buns.

8ift one-half a teaspoonful of soda
and one teaspoonful of tartar with
three cups of flour. Work into this
one-half a cup of butter, then stir in
two eggs, into which one-half & cup
of sugar has been beaten, and endugh
milk to make a stiff dough. Mold this
into buns and place them on a greassd

tin. Before putting them into a mod-
erate oven make an opening in each
and fill with the raspberries, drawing
the dough over the opening agaln.
Bake about fifteen minutes.

To make raspberry frosting crush
one cup of raspberries, add one-third

cup of sugar and let stand for an haur ¥

or more; then pass through a sieve and
add a tablespoonful of lemon juice and
enough confectioners’ sugar to make a
paste that will sp and remain on a
cake. To make a § raspberry fll-
ing take the whites of two eggs, one
cup of sugar, one cup of mashed rasp-
berries; beat all together for twenty
minutes and then spread on the cake.

Pineapplé Cream Puffs.

For this dainty dessert make in-
cisiong In cream puff cases and fill
with custard cream, to which a eup of
grated pineapple has been added. Drop
sweetened whipped cream by spoonfuls

on chilled serving plates, place a puff
on each plate and decorate with
wedges of sliced pineapple.

Pineapple Cake.

Take two cups of sugar, three-fourths
cup of butter, one-half cup emch of
water and sirup of pinapple, three cups
of sifted flour, threes treaspoonfuls of
baking powder and the whites of six
eggs. Sift the flour three times, then

measure the cream, sugar and butter,
add water and two and three-fourths

cups of flour. Beat light, then add the
remaining flour and baking powder;
be:i the eggs lightly and add In the
cake.

For the filling take two cups of sugar,
one-half cup of water and sirup of
pineapple boil until it hairs and pour
over the well beaten. white of one

eRE. )
Blueberry Cake.

Melt threae tablespoonfuls of butter,
add one-fourth cup of sugar, a tea-
spoonful of salt, the grated rind of half
a lemon and beat well. Add one egg,
which has been beaten until light. Mix
well, then add a cup of milk, two and
one-half cups of flour and four tea-
spoonfuls of baking powder which have
been sifted together, and last add one
cup of berries, slightly fioured. Pour
into & shallow greased pan. and bake
in a moderate oven for about twenty-

five minutes. Serve hot, cut into
squares, and butter.

Blueberry Muffins.

Two and one-half cups of flour well
sifted, two teaspoonfuls of baking powder,
three-fourths cup of sugar. ons cup of
milk, two eggs beaten slightly, butter tha
size of an egg melted, a large pinch of
salt and one large cup of berries. Mix

ugar ; ing powder and salt;
m :.hn tﬁﬂi?‘ier:‘ho'em. and last add
the berriea alightly floured. Bake twenty
minutes in & moderate oven.

Plum Roly-Foly.

Sift together one pint of flour, one-
half a teaspoonful of salt and two level
teaspoonfuls of baking powder. Rub in
one rounding tablespoonful of butter and
add milk to make a soft dough. Roll out
one-fourth inch thick, spread with pitted
plums, roll up the same as a jelly roll
and pinch together the wet ends and

edges. Steam one hour. Berve with hard
sauce and use whole preserved plums for

a garnish.
Orange Cake,

Make a white cake batter and bake in
layers. Take the juice of one orange and
a quarter of the rind grated. To this
add one and one-half cups of sugar, the
yolk of two :‘fn and a teaspoonful of
butter. Mix together and cook in an

n vessel until a thick jelly. read

earthe 8p
betwedn the lxyers and.jce with yellow

icing.
Sour Apple Cake. -

Cream one-half cup of butter with a
cup of sugar and stir into it a cup of sour
apple sauce, cooled, two and one-half

of ﬂonr.u:.mmml of baking
ﬂﬂ. a scant ul each of grpund
cinnamon and
of raisins plen ¢
Bake I.||'.| a loaf,tin.

i
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Easily Made Collars.

UAINT collar and cuff sets are made

from embroidered handkerchiefs,
One side, with a corner forming each
end, I8 cut off two and a half inches
deep for the collar, and each of the
other points make a cuff four inches
deep. Then take val lace about an
inch wide and ease it instead of full-
ing it around the hems. Too much
fullness makes the lace turn back on
the cuff and roil up in anything but a

pretty fashion.

White embroidered handkerchiefs
make dainty sets, the kind that may be
worn with any color or with white
equally’ well, but those with bits of
color introduced Into the work have a
style about them that Is very attrac-
tive. There are those with tiny flowers
done in an effective blue. All the rest
of the embroidery is done in white.
The same idea is carried out in red or
violat. The sets are not only easy to
make, but are easy to do up, and if
¥ou lron the lace while it is still wet
it will come forth with just a little
body to it, like new.

Buy a man's hemstitched linen hand-
kerchief and trace in the center of it
two Dutch collars. Mark the edges in
scallops, using a siiver dollar for the
purpose. In the center of each scallop
mark a dot. Buttonhole the scallops
and work the dots solid with merecer-
ized embroidery cotton. With the hem-
stitched edges make a pair of cuffs’

A fine linen handkerchief with a hem-
stitched edge and drawn-work decora-
tion will make a handsome sailor col-
lar pointed at the back. Fold it three-
cornerwise and make a scissors slash
from one corner to one inch beyond the
exact center. Ther place the handker-
chief around the néck and trim away a
very little of the linen at the back and
sides. Slope it gradually down to the
front points, bind the cut edge with a
narrow stralght strip of linen, and with
s pressing the collar is finished. Cuffs
to match may be sdded by cutting a
duplicate handkerchief diagonally in
half and binding the raw edges.

Pretty collars are made with the old-
fashioned rickrack brald, formed into
Dutch collar shapes. They are stitched
together and made into large stars or
perfectly straight. Cretonne are
edged with color, and made in Dutch
-l'!;:i:. lncvl trimmed.

e a large squars of black net,
slit it through on one side to the c\ent'ar
and cut it out to fit the neck. Hem-
stitch the e and tack a black silk
tassel at each corner, or use a small
jet pendant. This collar may be worn
with a light colored blouse, and will
add a smart black touch. Chiffon may
be used instead of net.

A pretty trick in a one-plefe dress
is to join waist and skirt by means of

OME of the newest lace-trimmed
evening gowns have a long apron in
front and from three to ten flounces
over the hips to secure the panniler hip
affect. Evening wraps of ailk have
large sleeves and a baglike fullness.
with a deep shoulder cape of silver
lace. One made entirely of ellver lace
has a cape of fine tulle, silver embroid-

ered.

Lace flounces are worn with panniers,
with part of the waist made of printed
taffeta. Lace rufed skirts and chiffon
velvet tight walsts are smart. A Span-
ish mantilla of black wval lace is lined
with fine white net lightly run with
silver threads, Long evening and
dressy wraps are of lace or net, those
of net frequently being edged with a
ruche of the same.

A short moire taffeta skirt yoke has
a deep black lace drop thickly gath-
ered to the edge. Other designs have
three to twelve graduated ruffies of
lace edging trimming silk or net de-
signs.

Tinted laces are in dainty, light col-
ors. New lace motifs are in the form
of animals, fruits, butterflies and even
landscapes. Black and white combina-
tions in nets and laces are brightened
with jet, blue, gold or silver spangles,
or gold or silver embroidery. Fine black
net laces are put on over large-pat-
terned white chantilly lace, giving a
frosted effect. Flat panels at the side
or front, with a band used as a hem,
ars frequently of Venise lace.

A founce of white lace showing be-
low a black silk skirt is considered
smart, and cream lace skirts are trim-
med with dark taffeta panniers. Blouses
of lace, tulle or net have a very timy
ailk braid appliqued in a fine pattern.
Colored tulle is beautifully embroidered
in Japanese or Arablan designs, and
gold and silver laces are combined with
cream guipure lace.

Forty-five-inch embroidery floune-
ings are used for skirts, but pannier
and tiered fiounces are also made up in
narrowar wldths. The waist may be
of plain xoods, such as organdy, bat-
iste, lawn, etc., trimmed with frills or
pleatings of narrow embroidery, or the
walst may be plain with wide sleeve
ruffies and a large collar of six-inch
embroidery.

Capes of embroidery to be worn with
an embroidered dress are new and
smart. Large patterns of embroidery
are used as an underdress with net
over, showing the work beneath In a
filmy effect.

Embroidered flouncing with a net fin-
ish on the lower edge, scalloped and ermp-
broldered, is handsome for petticoats.
Paste! colored effects are seen on or-

a series of lttle tabs znd thea rum a

ribbon girdle under the tabs. f

LACES AND EMBROIDERIES.

organdy embrolderids are combined
with filet, venise or val lace. Some
very elaborate Chinese embroideries on
volle, net, tulle, etc, are in light and
dark blae, Russian red and blue mix-
tures and dainty pompadour colors.
Touches of hlack are introduced
many embroideries.

Sport Clothes.

JI:?:RBEY silks in pink, blue and green
stripes, usually combined with plain.
white, comprise the most popular type
of sport sult. Skirts are full and plain,
and jackets in sweater models. Water-
melon, blue, green and yellow are the
popular colors. The fabrics are novelty
materials, heavy linens, bold striped
cottons and gabardines. Velour and
worsted checks, bedford cords. pigques,
pongees and taffetas, in plain and pat-.
terned effects, are also among sport
materials,

Sport coats, usually in checks and
stripes in bold effects, are knee length,
with collare so cut that they may bhe
buttoned up for motor or travel. Sleeves
are full at the cuffs and on the angel
type. Large buttons of leather or
braid, with pockets and belts, form tird
principal trimming. Sport skirts a'g
usually quite simple and full, wi'r
pockets.

The Plaited Skirt.

P:.au'mm skirts often give troubk

with the back gjosing. Te keep it
from parting, do not open it in the can-
ter back seam if you have an inverted
or box plait, but have the skirt ready
for the band, all seams stitched, anf

pin the plaits In carefully. Then slasi
down on the right inside crease of the
center plait. This makes a closing thut
will not part, and needs about half the
number of hooks and eyes. Allow the
band long enough to reach

This is 2 good method
other washable skirts.
turn first to the under-stitchad
Breusd Tus Sars. Hhek torn oy

are . en

side and iron flat. NI . R
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What could be more dainiy for -
ﬂrmm-blﬁuof\rh{umr

gandy embroideries. A pale cham-
pagne 15 very smart. White and tinted

R r Ty o ey

unttimmeéd except for a wvelvet v
and bracelets > -




